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glass, here it never tickles the palate excessively and a note never seems too intrusive. On the contrary: downright minimalist, with

great care and prudence, elegant Rieslings are produced, whose unmistakability breaks through in a multitude of nuances.

Get to the local wines

But what exactly should be in the glass? Even just above the base, a whole series of local wines is convincing, giving a great overview
of the winery. They are suitable as a stylistic test before trying the top wines. The Riesling Haardt, which is much more angular than
many of the house's other Rieslings, stands out in particular. Fresh herbs, yellow fruits and a touch of the tropics are served on a
mineral bed. This is a refreshing, aromatic and at the same time present taste experience.

Scheurebe and Pinot Blanc are just as strong at this level of local wines. Sure: the Riesling is the prime grape at Miiller-Catoir, but
in terms of breadth, the winery has a great white wine portfolio. The Scheurebe transports a lot of freshness and fruit. Here, too,
there are tropical notes, first of all pineapple, paired with local gooseberries. The grapefruit provides the kick in the aroma. The
combination is beautifully exotic and yet equally dry and fine. And it is precisely this delicacy and elegance that is the broad

consensus of taste at the Neustadt flagship winery.

And again and again this elegance

If you want to expand a strong local wine portfolio, you will also find a terrific Pinot Blanc at Miiller-Catoir. One that follows the
principle of the winery: It also looks fresh, slightly undercooled, is mineral, but still with great elegance. In addition, classic Pinot
Blanc fruit: strong pear, a hint of apple, a pinch of peach, citrus. And then at the end there is the small, barely noticeable icing on
the cake in the form of a prune that lies over the palate.

In general, local wines are ideal for building up a balanced portfolio of everyday wines that also have holiday potential. And if you
are looking for something special, you will find beautiful single-site wines at Miiller-Catoir anyway. To emphasize one thing: The
Herrenletten Riesling likes to stand out from the range with its concentrated load of fruit, which is led by peach and mirabelle plum.
A pinch of salt is mixed with it. And despite the clear fruit components, the wine is one thing above all: elegant. Just as tradition

would like.
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